CHAPTER   VIII
SOME ASPECTS OF THE BIOCHEMISTRY OF FATS
THE functions of fats in the living organism, and their importance in animal
nutrition, have resulted in much investigation of problems such as their
synthesis in the plant or animal, their assimilation and digestion in the
animal system, the mechanism by which reserve fats may be utilised, and
so on. The biochemistry of fats, indeed, covers a very wide and assiduously
cultivated field, the adequate description of which requires a complete volume
in itself. Such treatment, developed from the biochemical standpoint, has
been given In several well-known monographs, some of which are referred to
"in the bibliographyl attached to this chapter. It is thus superfluous (as
well as impossible for reasons of space) to attempt to include in the present
book a comprehensive survey of the biochemistry of natural fats. More-
over, as stressed at the outset (Chapter I, p. i) the objective of this volume
is to present as complete a statement as possible of the existing knowledge
of the chemical constitution of natural fatty compounds, especially the
glycerides. These materials are the end-products of a number of biochemical
processes which are evidently complicated in character; and it is in general a
matter of some difficulty to interpret, from the chemical structure of end-
products, the sequence of reactions which may have given rise to them.
Nevertheless it seems certain that consideration of a number of the charac-
teristic features concerning the component acids or glycerides found in the
various groups of the vegetable and animal kingdoms can on occasion serve
as a guide in assessing the soundness of hypotheses based-upon more definitely
biochemical investigations. In certain contingencies the evidence afforded
by the chemical constitution of a natural fat may furnish decisive informa-
tion as to whether a suggested mode of biosynthesis is in fact possible ; for
instance, it might be clear that a suggested mechanism would involve the
presence in the final product of component acids or glycerides which investi-
gation has shown to be absent.
The discussion of fat biochemistry in this chapter is strictly limited to
considerations of the nature suggested. Its object is to indicate how far, in
the author's opinion, the existing data on the constitution of the lipoids
(which is still almost wholly confined, so far as fully detailed knowledge is
concerned, to the glycerides) may have a useful bearing upon the study of
their synthesis, assimilation, mobilisation, or transformation in the living
organism. It will therefore be restricted to the following general topics :
(i) Synthesis of fatty compounds (a) in plants, (6) in animals ;
(ii) Possible mechanisms of the conversion of carbohydrates into fats ;
(iii) Assimilation of preformed fats by animals ;
(iv) Biochemical transformations of fats :
(a) the mobilisation of reserve fat;
(6) rancidity and similar phenomena.
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